Batter for frying vegetables 


Page 1 of 32 


Keywords: 


Yield: 2.00 cups 


Ingredients 


0.75 
0.50 
1.00 
0.50 
25.00 
0.50 
1.00 


Procedure 


cups 
cups 
tsp 
ysp 
tsp 
cups 


beaten 


Corn starch 
flour 

baking powder 
Salt 

Pepper 

Water 


egg 


1. In bowl, stir together 1st 5 ingredients. Add water and egg, Stir until smooth . Pour 1 qt corn oil into 
deep fryer Heat over medium heat till 375degrees. Dip 4 cups of cut up veggies 1 at a time into the 
batter( stir batter occasionally)Carefully add veggies to hot oil , a few at a time, Cook 2-3 minutes and 
turn till light brown and drain 
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Beef Barley Soup 
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Keywords: soups 


Yield: 8.00 servings 


Ingredients 


1.00 
2.00 
1.00 
0.25 
0.75 
3.00 
2.00 
1.00 
2.00 
1.00 
2.00 
0.50 
0.50 


Procedure 


Ibs 
qts 
envelo 
tsp 
tsp 
cubes 
tbsp 
med 
stalks 
choppe 
sliced 
cups 


cups 


beef stew cut in 1 inch cubes 
Water 

Onion Mushroom soup 
Garlic powder 

Sage 

beef bouillon 

Olive Oil 

Onion (Med Dice) 
Celery stalk diced 
Green pepper 

Carrots 

Sliced mushrooms 


barley 


1. Brown meat in large saucepan. Add water onion-Mushroom soup mix garli, sage and beef boullion 
Cover and simmer 1 hour. Saute in 2 tbs olive oil onion celery , gr pepper. Add sliced carrots and 
mushrooms if desired. Add veggies to soup , simmer 20 -30 min Add more boullion and black 
pepper if needed. Add 1/2 cup barley last 45min cooking 
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Keywords: crockpot 


Yield: 8.00 servings 


Ingredients 
6.00 cutup Carrots 
6.00 cutup Potatoes 
4.00 cutup Pounds beef stew or shoulder round 1/2 inch cubes 
2.00 cups beef broth 
2.00 tsp Worcestershire sauce 
2.00 clove Garlic 
2.00 whole bay leaf 
2.00 tsp Salt 
1.00 tsp Pepper 
6.00 quarte Onions 
2.00 tsp Paprika 
2.00 cut up Celery stalk (optional) 
0.50 cups ketchup 
2.00 box frozen peas add at end. 
Procedure 


1. Put all ingredients in pot in order listed.(except peas) Stir just enough to mix spices. Cover and cook 
on LOw 10 hours . High 5-6 hours. Just before serving stiir in 1 box frozen peas, If needed use flour 
and water to thicken sauce, 
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Beef stroganoff 
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Keywords: crockpot 


Yield: 4.00 servings 


Ingredients 


1.00 
1.00 
1.00 
1.00 
1.00 
0.50 


Procedure 


pounds 
can 
choppe 
cups 
cube 


cups 


Stew beef cut into 1 inch cubes 
Cream of mushroom soup 
Onion (Med Dice) 

Sour cream 

beef bouillon 


Water 


1. Place all ingredients in crock pot except sour cream. Stir , cook 5-6 hours high, 10-12 hours low. Stir 
in sour cream before serving. Serve over cooked egg noodles. May need to thicken gravy with 
water and flour before serving 
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Broccoli Cheese Soup 
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Keywords: soups 


Yield: 4.00 servings 


Ingredients 


2.00 tbsp 
0.50 cups 
3.00 cups 
4.00 ounces 
1.00 packag 
8.00 ounces 
3.00 cups 
2.00 sliced 
2.00 tbsp 


Procedure 


Oil 

Chopped Onion 
Chicken Broth 
fine noodles 
frozen broccoli 
jar cheez whiz 
Milk 

Carrots 


Crushed garlic 


1. Saute garlic and onion in oil until soft. Add broth and cook carrots until done. Add noodles, and boil 4 
minutes Add broccoli (heat through in micro first for 5 minutes.) In another saucepan heat milk with 


cheese till melts, then add to broth 
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Broccoli, Ham & macaroni Casserole 
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Keywords: casseroles 


Yield: 6.00 servings 


Ingredients 


8.00 
1.00 
2.00 
0.50 
0.25 
0.75 
1.00 
0.50 
1.00 
0.50 
0.13 
1.00 
2.50 


Procedure 


1. Melt butter in saucepan , blend in flour. Add milk till thickens. Add grated cheese ,onion and 
mustard. remove from heat, stir in mayo. Combine rest of ingredients in 2 qt casserole. POur milk 
mixture over and top with buttered bread crumbs. Bake 375 degrees 25-30 min Till bubbly) 


oz 
packag 
cups 
cups 
cups 
cups 
tsp 
tsp 
cups 
tsp 
tsp 
cups 


cups 


Package elbows cooked and drained 
frozen broccoli florets cooked x 5min micro 
Cubed cooked ham 

Butter 

flour 

Grated Cheddar (mild) 

Grated onion 

Dry mustard or regular mustard 
Mayonnaise 

Salt 

Pepper 

Buttered bread crumbs 


Milk 
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Cheddar Cheese Biscuits 
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Keywords: 


Yield: 12.00 Biscuits 


Ingredients 


2.00 
6.00 
0.50 
1.00 
1.25 
2.00 
1.00 


Procedure 


1. 


NO a F Ww DN 


cups 
tbsp 
tsp 

dash 
cups 
tbsp 
tsp 


Shredded cheddar cheese 
Butter room temperature 
Worcestershire sauce 

Hot peppr sauce 

flour 

Melted butter / margarine 


Garlic powder 


Mix cheddar cheese,butter,worc sauce and hot pepper sauce until blended. Add flour.Stir till 
thoroughly combined. Shape into 10 inch long log . Wrap in plastic wrap Chill 3hours to 2 days 


Preheat oven 350 


Cut dough into 1/2 in slices 


Space evenly on baking sheet. 


Bake until golden brown 15 min 


Cool on baking sheet 15 min 


Brush with butter(melted) mixed with garlic powder while still warm 
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Keywords: main dishes 


Yield: 4.00 servings 


Ingredients 


4.00 bonele Chicken Breasts cut in small pieces or 1 cut up chicken (with bones) 


1.00 choppe Onion (Med Dice) 


1.00 can 26 oz chopped tomatoes 
2.00 tsp red pepper flakes 
0.50 cups Grated Cheese PArmesan 


1.00 pounds Cooked pasta 
Procedure 


1. Put cut up chicken boneless or boned in crock pot. Add onion, red pepper flakes . salt ,pepper & 
tomatoes . Cook High 5-6 hours , Low 10 -12 hours, Serve over pasta Sprinkle wtih Parmesan 
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Keywords: 


Yield: 4.00 servings 


Ingredients 
2.00 cups Cooked chicken 
16.00 oz Container sour cream 


1.00 choppe Onion (Med Dice)saute in oil till tender 


0.50 cups Salsa 
16.00 small Tortillas 
1.50 cups Tomato sa uce mixed with salsa 
5.00 cups Grated cheddar or Mexican cheese 
Procedure 


1. In baking dish pour a little tomato sauce / salsa just to cover bottom of pan. Mix together sour 
ceam , chicken and sauteed onion . Place a dollop of mixture in center or tortilla. Tuck in ends and 
roll. Place in pan. Continue with all of burrito shells. Pour salsa / tomato sauce over top . Sprinkle 
with cheddar cheese. Cover and bake 350 35-40 minutes 
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Chili 
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Keywords: 


Yield: 8.00 servings 


Ingredients 


32.00 
32.00 
1.00 
2.00 


8.00 


Procedure 


oz 
oz 
large 


Ibs 


sliced 


kidney beans 
Diced tomatoes 
Onion (Med Dice) 
Chopmeat 


Salt, pepper, cumin, chili powder 


Jalapenos 


1. Drain brine from beans, rinse and add to crockpot. Add tomatoes. Turn on low. 


2. Brown meat and onion in frying pan. Add salt, pepper, cumin and chili powder to taste. Drain off 


~2/3 of the liquid and add to crockpot. cook. 
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Chunky Potato Soup 
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Keywords: soups 


Yield: 6.00 servings 


Ingredients 

3.00 med Potatoes 

2.00 cups Water 

1.00 small Onion (Med Dice) 

3.00 tbsp Butter 

3.00 tbsp all purpose flour 

1.00 tsp Crushed red pepper flakes 

0.50 tsp Ground black pepper 

3.00 cups Milk 

0.50 tsp Sugar 

1.00 cups Shredded cheddar cheese 

1.00 cups Cubed cooked ham 
Procedure 


1. Peel potatoes if desired Cut into 1 inch cubes. Bring water to boil in large saucepan. Add potatoes 
and cook until tender. Drain , reserving liquid. Set aside potatoes. Measure 1 cup potato water , and 
set aside, 


2. Peel and fineyt chop onion. Melt butter in saucepan over medium heat. Cook till translucent, Do not 


brown, 


minutes 


Add flour to saucepan , season with pepper flakes and black pepper to taste, Cook 3-4 


3. Gradually add potatoes / potato water, milk and sugar to onion mixture in saucepan. Add cheese and 
ham . Simmer over low heat 30 minutes stirring frequently 
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Coquito 
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Keywords: punch 


Yield: 1.00 quart 


Ingredients 


1.00 
1.00 
1.00 
1.00 
2.00 
1.00 
1.00 


Procedure 


can 
can 
can 
cups 
sticks 
dash 
dash 


evaporated milk 

Sweetened condensed milk 
Coconut cream (Coco Lopez) 
rum or more if desired 
Cinnamon or tsp of cinnamon 
nutmeg 


Ground cloves 


1. Put all ingreients except cinnamon sticks . Refrigerate 2 -3 hours 
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Easy corn bread 
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Keywords: breads 


Yield: 4.00 servings 


Ingredients 


1.00 
0.50 
1.00 
2.00 


Procedure 


beaten 
cups 
box 


cans 


egg 
Sour cream 
Corn muffin mix 


Corn , drained 


1. Beat together egg and sour cream / Mix by hand to remining ingredients. POur into greased 13x9x2 
pan. Bake 350 20- 30 min 
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Keywords: main dishes 


Yield: 4.00 servings 


Ingredients 


1.00 
2.00 
0.66 
0.66 
1.00 


Procedure 


stick 
egg 

cups 
cups 


Ibs 


Butter 

yolks 

half and half 
Parmesan 


Cooked fettucine noodles 


1. Melt butter , add 1/2 and 1/2 and parmesan. Beat eggs yolks and add . Heat / Simmer Serve over 
fettucine 
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Honey Baked Chicken 
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Keywords: chicken 


Yield: 8.00 servings 


Ingredients 


8.00 x 
2.00 tbsp 
2.00 tbsp 
0.48 cups 
0.24 cups 
0.24 cups 
1.04 tsp 
1.04 tsp 
1.00 dash 


Procedure 


Half Boneless Chicken Breast 
Butter or Margarine 

Olive Oil 

Honey 

White Wine 

Mustard (regular or Dijon) 
Salt (or less) 

Curry Powder 


Hot Sauce 


1. Melt butter in baking dish, add olive oil and stir. Add chicken. In separate bowl mix remaining 
ingredients. Pour over chicken, turning to coat both sides. May marinade up to 24 hours. Bake 
325 Glass, 350 Metal for one hour. 
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Keywords: appetizers 


Yield: 12.00 servings 


Ingredients 
2.00 cans refried beans or refried with chiles 
2.00 packag Taco seasoning mix 
1.00 contai 160z sour cream 
8.00 oz Shredded cheddar cheese 
1.00 bag Tortilla chips 
Procedure 


1. Layer 1 : Mix refried beans with 2 pkgs taco mix. Put in bottom of 13x9x2 pan 
Layer 2 : spread out sour cream to edges 

Layer 3 . top with cheddar 

Bake 350 20 -30 min Till bubbly 


Pe. NS 
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Keywords: 


Yield: 8.00 servings 


Ingredients 


2.00 
1.00 
1.00 
8.00 
0.50 


Procedure 


cans 
bottle 
large 
cloves 


cup 


Clams 

Clam Juice 

Onion (Med Dice) 

Garlic 

Parmesan 

Crushed red pepper flakes 

Salt, pepper, basil, light oregano 
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Manhattan Clam Chowder 
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Keywords: soups 


Yield: 6.00 servings 


Ingredients 


4.00 
0.50 
8.00 
1.00 
2.00 
2.00 
2.00 


Procedure 


slices 
cups 
Oz 
cups 
cups 
cans 


tbsp 


bacon 

Chopped Onions 
Can tomatoes 
Sliced carrots 
Diced potatoes 
Clams 


Butter 


1. Fry together bacon and saute onion in grease in large saucepot. Add other ingredients and cover with 
water. Cook till carrots soft. Add 2 tbs butter May need to add salt and pepper. 


www.recipecentersoftware.com 


Collect and download recipes from www.recipecenter.com using Recipe Center 5.1 


Marinara Sauce Page 19 of 32 


Keywords: 


Yield: 1.00 Batch 


Ingredients 
2.00 can Crushed Tomato 
42.00 oz Water 
1.00 can Tomato paste 
basil 
Oregano 
Procedure 
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Meat Loaf 
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Keywords: main dishes 


Yield: 6.00 servings 


Ingredients 


1.50 
0.50 
0.50 
1.00 
1.00 
0.50 


Procedure 


pounds 
pounds 
cups 
cups 
envelo 


cups 


Chopmeat 

Bulk breakfast sausage 
ketchup 

bread crumbs 

Onion soup mix 


Water 


1. Mix all ingredients together. Shape into loaf pan ( grease pan or spray with Pam first.) Cook 350 
degrees 1hr and 10 minutes 
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Keywords: 


Yield: 1.00 group 


Ingredients 
2.00 eggs 
3.00 Slices bread 
2.00 Ibs Chopmeat 
0.50 cups Parmesean 
Salt, pepper, garlic, light oregano 
Procedure 
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Keywords: crockpot 


Yield: 4.00 servings 


Ingredients 
2.00 pounds Stew beef cut into 1 inch cubes 
1.00 envelo Onion soup mix 
1.00 can 10 1/2 oz cream of mushroom soup 
1.00 can 4oz mushrooms 
0.50 cups dry red wine (not sweet) 
Procedure 


1. Combine all ingredients in crock pot Stir together well , Cover and cook on Low 8 -12 hours. High 5- 
6 hours. Serve over noodles or rice. 
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Orange Chicken 
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Keywords: 


Yield: 6.00 servings 


Ingredients 


1.50 
2.00 
0.25 
0.25 


1.50 
0.25 
0.33 
2.50 
1.00 
6.00 
0.50 
0.50 
2.00 
0.25 
3.00 
2.00 


Procedure 


1. Combine corn starch, salt, and pepper. 


Ibs 
cups 
each 
tsp 
tsp 


cup 
cup 
cup 
tbsp 
tbsp 


tsp 
tsp 
tbsp 
tsp 
tbsp 
tbsp 


boneless chicken cubed 
Cornstarch 

egg 

Salt 

Pepper 

Sauce 

Water 

Orange Juice 

Rice Vinegar 

Soy Sauce 

Orange Zest 

brown sugar 

Ginger root (minced) 
Garlic (Minced) 

Green onion (Chopped) 
red pepper flakes 
Cornstarch 


Water 


Prepare a bowl with beaten eggs, another with panko 


bread crumbs and another with corn starch. Dip chicken in egg mixture, dredge in cornstarch, then 
again in the eggs and finally in the panko bread crumbs, set aside. Heat pan with vegetable oil to 375 
degrees, fry chicken in batches until completely cooked. 


2. Ina large saucepan combine 1 % cups water, orange juice, rice vinegar, and soy sauce. Blend well 
over medium heat for a few minutes. Stir in brown sugar, orange zest, ginger, garlic and red pepper 
flakes. Bring to a boil. 


3. Combine 3 tablespoons of cornstarch with 1/4 cup of water and mix thoroughly. Slowly stir 
cornstarch mixture into sauce until it thickens. Pour sauce over breaded chicken, and if desired 
garnish with green onions. 
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Parmesan Crusted Chicken Cutlets Page 24 of 32 


Keywords: 


Yield: 4.00 servings 


Ingredients 


0.50 cup Mayonnaise 
0.25 cup Parmesan cheese 
4.00 pieces boneless chicken pounded thin 


0.50 cup Italian Seasoned bread crumbs 


Procedure 


Combine mayo and cheese 
Spread on chicken 

Sprinkle with bread crumbs 
Spray baking pan with PAM 
Bake 425 20min 


Ge Pe Ne oS 
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Keywords: soups 


Yield: 8.00 servings 


Ingredients 
2.00 can Cannenlini White Beans 
2.00 x Onion (Med Dice) 
4.00 x Cloves Garlic (Dice) 
0.24 cups Olive Oil 
4.00 cups Tomato sauce 
4.00 cups Water 
1.52 Ibs Ditalini 
1.04 cups Grated Cheese 
1.04 tsp Salt 
1.04 tsp Pepper 
0.48 cups Diced Celery 
1.04 tsp Italian Seasoning 
Procedure 


1. Cook Pasta Aldente. Set Aside. In large pot cook oinions, garlic, celery in olive oil until it starts to 
brown. Add all other ingredients, simmer 3-4 min. Enjoy. 
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Pioneer Corn Chowder 
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Keywords: soups 


Yield: 6.00 servings 


Ingredients 


1.00 
4.00 
2.00 
0.50 
0.25 
1.00 
0.50 
0.50 
1.00 
2.00 
2.00 
2.00 
4.00 


Procedure 


qt 
cups 
cups 
cups 
cups 
tsp 
tsp 
tsp 
cups 
tbsp 
tsp 
cans 


strips 


Chicken stock 
Diced potatoes 
Sliced carrots 
sliced celery 
Onion (Med Dice) 
Salt 

Dill 

White pepper 
half and half 
flour 

Grated parmesan 
Corn , drained 


Cooked crumbled bacon 


1. Combine all ingredients except milk , flour, parmesan and bacon in large saucepan. Bring to boil 
and simmer 30 minutes. Gradually add milk to flour whisking till smooth . Stir into soup. Boil 1 


minute. Serve. 
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Keywords: main dishes 


Yield: 4.00 servings 


Ingredients 
4.00 tbsp Oil 
10.00 cloves fine chop garlic 
1.50 Ibs Shrimp 
2.00 beaten eggs 
2.00 cans Cream of mushroom soup 
Procedure 


1. Saute garlic in oil DO not Brown Add beaten eggs Mix till clumped. Add cream of mushroom soup 
cans . Add 1/4 cup liquid if needed Bring to boil add shrimp and simmer till cooked 5 minutes. Serve 
over steamed rice.(DOn't overcook shrimp) 
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Keywords: 


Yield: 4.00 servings 


Ingredients 
1.50 cups rice 
0.50 cup Oil 
1.50 cups Tomato sauce or diced tomatoes (canned) 
1.50 cups Water 


1.00 chopp Onion (Med Dice) 
1.00 choppe Green Pepper 


1.50 tsp Salt 
1.00 Ibs (optional) fried hamburger drain off fat (optional) fried hamburger(drain off fat) 
Procedure 


1. Place all in crock pot Stir well Cover and cook low 4-6 hours, High 2-3 hours 
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Spinach Dip 


Page 29 of 32 


Keywords: 


Yield: 2.00 cups 


Ingredients 


1.00 
1.50 
1.00 
3.00 
10.00 


Procedure 


packag 
cups 
cups 
tbsp 


OZ 


Dry vegetable soup mix without noodles 
Sour cream 

mayonnaise 

Chopped green onion (optional)0 


Package of frozen chopped spinach , thawed and drained well. 


1. Mix all ingredients together Chill 2hrs Serve in hollowed out round bread loaf Cut hollowed out 
section into bite size serving pieces. Cut another loaf into pieces 
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Texas Hash 
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Keywords: main dishes 


Yield: 4.00 servings 


Ingredients 


1.00 pounds Chopmeat 
1.00 choppe Green pepper 
1.00 choppe Onion (Med Dice) 


1.00 260z Can Whole Tomatoes 
1.50 tsp Chili powder 
1.50 tsp Salt and pepper 
1.00 Ibs Cooked egg noodles 
1.50 tsp Cumin 

Procedure 


1. Saute beef drain off extra fat Saute onion and green pepper, add oil if needed. Add spices , canned 
tomatoes and simmer. Cook in fry pan until most of liquid ccooks off. Adjust seasoning Serve over 
noodles or put cooked noodles in fry pan to absorb some liquid. 
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Tomato Soup 
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Keywords: soups 


Yield: 6.00 servings 


Ingredients 


1.00 
26.00 
0.25 
0.25 
2.00 
1.00 
1.00 


Procedure 


can 
oz 
cups 
cups 
tbsp 
pinch 
quart 


Chicken Broth 

Can Whole Tomatoes 
Butter 

Chopped Onion 
Sugar 

baking soda 

half & half 


1. In large saucepan, combine everything EXCEPT half & half. Bring to a boil, simmer one hour. Add 
half & half just before serving. 
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Waffle Batter 
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Keywords: breakfast 


Yield: 8.00 waffles 


Ingredients 


0.75 
3.00 
1.00 
5.00 
2.00 
4.00 
2.25 
1.25 


Procedure 


cups 
cups 
tsp 
tsp 
tbsp 
large 
cups 


tsp 


Melted butter , shortening or salad oil (cooled) 
flour 

Salt 

baking powder 

Sugar 

eggs 

Milk 


vanilla 


1. Melt and cool shortening. Sift flour , baking powder , salt and sugar (may want to add more sugar 
up to 1/3 cup. Separately beat eggs and vanilla , add MILK .MIx liquid into dry ingredients and blend 
well. Preheat waffle iron. Spray with Pam or use Crisco. When hot pour 1/2 -3/4 cup batter into iron 
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